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"Do It Electrically"

c at jEja;

Electric Light
Draws Trade

no excuse for
shop to lose

because of poor
lighting.

Poorly counters
oblige customers to seek day-

light cither at the entrance or at
a back window of the store to
enable them to examine the tex-

ture of goods. This is a nuisance which most customers will not
tolerate.

Intelligent customers the class really worth cultivating,
trude at shops where they can see clearly the goods they

wish to
1 Edison Mazda Lamps afford an abundance of electric light at
minimum rc r. "Eight up" your place of business. Our Lamp
.Experts x;'.A JaJly help you on theaA tit profit.

Deming Ice and Electric Co.

Telephone 33

THERE'S

illuminated

invariably
purchase.

Deming, New iMexico

Thos. J. Prichard Construction Co.

SUCCESSORS TO PRICHARD-GUNNIN- G CO.

We buy our Lumber direct from Louisiana,

thereby cutting out the middleman's profit

We have built some of Luna County's fine

school buildings bur work speaks for itself.

Now working on the new buildings at the

Townsite of Myndus, New Mexico

We also do street paving and build irrigation

plants, and guarantee that you'll be satisfied.

Phone 51 214 Mills Building El Paso, Texas

Temporary Office at Myndus

Insure in the company which

first showed eoiilldeiiee in the

Mimbres Valley by making farm

Inn in here.

See W. A.'Mct'REAKY. District

Agent, Deming, New Mexico.

F. B. SCIIWKNTKF.R. (ienernl

Agent. Albuquerque. New Mexi

PLAINVIEW NURSERY
Has the Largest and Best Stock of Home Grown Trees that they

have ever had. fPropogated from varieties that have been tested

and do the best on the plains. lSend your order direct to the Nur-sr- y.

iThe Plalnvlew Kursery has no connection with any other

nursery.

L. N. DALM0NT, Prop. N. J. SECREST, Sales Mgr.

PLAINVIEW, TEXAS

Legal blanks, the right kind, at this office

107 SILVER AVE.
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T. C. IliMinrd of the Mimbres Hot

Springs slopped over Monday on his
wav home from Kl Paso.

II. H. Corliss of Phoenix, Ariz..

Mr. F.dward Pennington left the
city Sunday for San Diego, where
she will In' wild licr daughter.

Mm. Noyes Wflliiiir of Miami,
Aril!., is a visitor with friend- - for a
few day.

Mrs. Sum Hurler arrived from New
York City Sunday and will spend a
few weeks in this locality.

Mrs. J. II. I tn and George F.
llnriliner nf Silver City, were Dem-

ing visitors the hitter furl of I lit

week.

I.ee II. thiidiirlT, a well known real
stale oienitor mid hotel limn of Kl

I'iiso, mis a isitor in the city one
ln v this wi'i'k.

hnn llnlhauay was in from his
I'.iim Smnhiy. lie reports that the
wind Hint lain storm did considerable
diinniL'e on his place.

It. II. t'a-- c .ienl In t week ill

S:nila l''e. He motored to Million

where he stored his ear and contain- -

d the journey li rail.

Cantaloupe. I nun I Ik In.pi lull
Valley me ii.siii-- r thioiih in ureal
I l ain load. Sixty-on- e refrigerator
cni- - llironuh Saturday in one
train.

It. II. Nn liuls of loin, was a Wsiior
for a short time in the city Motidny.

Ilei'hiii Longest spent Sunday in

Id'iiiiiiL' mid returned to his home at
Miesse the fiillowinii ill) V.

I'. V. Welier eiime in from Mymliis
Saturday and after spending a couple
of days with friends, returned home.

Miss F. ('line of Lordshurg, arriv-

ed in ll ily Snliirday and spent
the day wit li Iteming friends.

Mrs. C. J. Maxwell emne in from
Miesse Siilurduy and left fur Silver
City Monthly luoriiiiiK. where she will

alleml the iioinml school,

Mr. and Mrs. A. I., Fclilkirchncr,
who have a tine farm in the Miesse
triiel, were visitors ill the eity the
latter hi rt of the Week.

Mrs. S. C. I'ierec of Colninhus, was
a Iteiiiiiiu visitor Snt inday and Suu-iln- y

nun nint;. went to Silver ( ily to
attend Slate Normal school.

COMPLETE STOCK OF ELEC-TR1CA- L

GOODS

Installing. Repairing, I louse-wirin- g, Electric Fixtures,

Fans, Irons. Etc. Everything Electrical. Mietz-Weis- s

Oil-Burni- Engines.

General Contractors, Engineers, Electricians.

Estimates Given.

Emerson ceiling and desk fans from $10.00 up

ELECTRICAL SUPPLY SHOP
HASTE & WILSON, Proprietors

PHONE 323

DEMING, N. M.

Twenty-fiv- e cents on the ton

after this month. Buy your

coal now nt n great saving, and

be prepared for the winter

Sam Watkins Fuel
and Transfer Co.

Across from Deming Lbr. Yard

Phone 263

Mr. and Mrs. O. Hunter of Lords- -

burg, are visiting friends in the city.

W. II. Ciimmings of Sednlin, Mo.,

who has bought a farm in this sec- -

nas a business visitor in the city this 'mm. was a visitor lo tne chamber or

wwk. commerce Monduy morning. I

warn ranoES o:i m rej
RIPENING OF CREAM

The flavor mid aroma of butter
deHnd very In rifely on the ripening
improves the ehumibility of the
of the eream. Kiening of cream also

renin and increases the keeping
iiality of the butter. Ripening meaiiit

souring or preparing the cream for
ehuriiing. It in brought about by the
development of lactic acid, which in

a resulting from the
urn wtli of eertain Hiecies of bacteria,
eomnionly called lactic acid bacteria,
These bacteria are normal to milk
and cream and their presence in

necessary for the development of
desirable flavors in butter.

KIPF.NING TKMI'KRATl'RE
The temperature ut which cream

ripens best is between U0 and 70
degrees Fahrenheit. A lower tem-

perature than this will produce a
liiller eream, while higher tempera-

tures are likely to produce foul
fluvnrs.

STARTERS
It is n cnmnion practice among

farmers to use a little buttermilk
from one ehuriiing as a starter for
the next hatch of eream. This in the
easiest way of providing a Htarter.
ami if the buttermilk is good, it is
ii-r- satisfactory. However, if one
is having trouble with poor flavors
and difficult churning, a more satis-faelor- y

Htarter is to save four or
live bottle of clean milk and allow
them to sour naturally, at 00 to 70

leurecH Fahrenheit until firmly co-

agulated. Then taste the contents
of each bottle and use that which has
the cleanest and pleasantest acid
flavor for a mother Htarter. By add-
ing this stnrter to a larger amount
of milk, enough can be made to sour
any nmoiiut of cream. A Htarter is
simply n (pinntity of milk containing
i preponderance of desirable germs.
It should he udded to eream ut the
rate of three to ten per cent of the
cream, nt least twelve hours before
ehuriiing.

PRECAUTIONS
Stir cream frequently to insure

even ripening, and to prevent the
curd from settling to the bottom and
becoming lumpy. Do not add fresh
warm c renin to the older cream. Let
it eool first. Sweet cream should not
be added to sour cream less than
twelve hours before churning, as it
will not ripen even with the older
eream and will thus cause a large
loss of butler-fa- t in the buttermilk.

THE CIUTtN
For making butter of good body or

levliire, n churn without an internal
dashers or pnddles should be used.
The swing and barrel churns gives
u'liml satisfaction. The churn should
be scalded and cooled with water to
prevent the cream from sticking In

the Hides.
TKMPKR.VfTRK FDR CHURNING

The proper temperature for churn
ing varies nt different times of the
year, with character of feed, with
icriod of laetntion and breed nf

cows. As a rule, the tcmcrnture
should be about CO degrees in winter
and Tift in summer, and the cream
should he held at these temperatures
for nt least an hour before churn

Mr. and Mrs. Charles D. George
of Alnmgordn, were among the ar-
rivals in the city Monday.

Mart in Miillin of Faywood Hot
Springs, was in Deming Monday
milking ii few calls on his numerous
friends.

Miss Mollis Murray of Cambray,
ans it Deming visitor Sunday on her
way to Silver City to attend the
State Normal school.

T. F. McClure and wife of Anson,
Texas, arrived in the city Saturday
and are looking over the valley with
a view of locating in this section on
n farm.
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ing. If the eream is too warm, the
butter will come soft and aalvy. It
will have poor keeping quality and
there will be a large loss of fat in
the buttermilk. If the cream is too
cold, it will froth and stick to the
churn. It is well to have the temp-

erature so that churning may be ac-

complished in twenty-fiv- e to thirty
minutes and the butter come in firm
condition. A dairy thermometer
should be used in controlling the
temperature.

CHURNING
The cream should be strained into

the churn to remove any hardened
curd. Do not (III the churn more than
one-thir- d full, as more will lessen the
agitation. If color is to be added,
it should be put in the cream after
it is in the churn and before the
chum is started. The amount to
add varies from none to about an
ounce per hundred pounds of butter,
depending on the market, season of
the year and bree'd of cow. The
churning should proced in a manner
to secure the gratest agitation. If
a tight churn is used, it should be
oened two or three times to allow
the gas to escaie. Stop the churn
when the granules have reached the
size of wheut grains. If the butter is
churned into balls, buttermilk will he
incorporated and the butter will be
deteriorate quickly.

WASHING THE BUTTER
Draw off the buttermilk and add

as much to the butter as there wus
cream to begin with. The wash water
should be of about the same tempera-

ture as the buttermilk, though if the
butter is soft, it may be cooler, to
firm the butter. Revolve the churn
a few times before removing the
water. The purpose of the wnsh
water is to remove the buttermilk and
thereby improve the keeping quality
of the butter.

SALTING
Salt serves both in flavor and pre-

serve the butter. Different markets
require different amount of salt. Un-

der average conditions, of
an ounce of salt to a pound of butter
should be used.

WORKING THE BUTTER
Butter is worked to distribute the

salt uniformly, to remove excess but-
termilk and water, and to give the
butter a compact, waxy body or
texture. It may be worked in a
bowl with ladle or with one of the
lever workers. Over working causes
it to have an oily or salvy texture
and occasionally a fishy flavor. Un-

der working causes a leaky and mot-

tled butter of loose texture. Butter
should be cool at time of working.

MARKETING
Butter should be printed or molded,

preferably in rectangular bIiiim', and
wrnpied in parchment pner. If n
fancy market is desired, it is well to
put the butter in special cartons,
which have printed on them the
name of the farm or of the brand of
butter, together with statements ns
to' the purity of the produe. The
style or neatness of the package
helps to sell the butter.

W. S. CUNNINGHAM.
State College.

Read the Graphic.
12.00 per year.

Subscription

M. W. DePuy, mechanical foreman
of the Graphic, left Deming for Los
Angeles Monday, where he will join
his family for a few weeks' vacation.

Mrs. L. II. Payne and Mrs. .1. II.
Reals of Metealf, Aril., arrived in
the city Monduv on their way to Sil-

ver City to attend the State Normal
school for the summer.

J. E. Burnside of Grand Rapids,
Mich., visited the chamber nf com-

merce Monday to call on his old
friend, Willard E. Holt, whom he for-
merly knew in the Wolverine state.

BUY A DETROIT VAPOR STOVE

They are safe clean econom-

ical will last a life time.

Will burn gasoline, coal oil,

or distillate the cheapest fuel

on market eosta 10 cent per

gallon.

Call and see our stock and let

ns demonstrate our claims.

EISELE FURNITURE CO.


